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KHS-Roasted Veggie Flatbread

NO IMAGE

Servings: 50.00 Category: Entree
Serving Size: 1.00 Slice HACCP Process: Complex Food Prep
Meal Type: Lunch Recipe ID: R-10011
Ingredients

Description Measurement Prep Instructions DistPart #

READY_TO_EAT

HEATING INSTRUCTIONS: Ultra Loco Bread Squared is

fully baked but performs best if slightly warmed
SN LR OIS0 50 Each For best results thaw out to room temperature prior to 220462
SQUARED 12-12CT TFT . . . .

heating. Place in warming box (leave in bag) 1 hour

thawed or 2 hours frozen

For individual pieces (out of bag)
OIL BLND CNOLA/XVRGN
90/10 6-1GAL GFS 3/4 Cup 1 TEASPOON PER FLATBREAD 732900
SEASONING ITAL HRB 6Z
TRDE 1 Ounce 428574
TOMATO 6X6 LRG 25 MRKN 6 Cup 2 slices per flatbread 1/4 cup 199036
PEPPERS GREEN STRP 3/4
2.3 RSS 3 Cup 1/8 cup per flatbread 849995
MUSHROOM SLCD 3/16 2
RANDOM SZ 10 3 Cup 1 tablespoon per flatbread 637442
Sg“SON RO ELNYERED 1 28 3 Cup 1 tablespoon per flatbread 313157
CHEESE MOZZ LMPS SHRD 50 flatbread use 1 1/4 bags
FTHR 4-5# 100 Ounce 20z of cheese per flatbread 265041
SPINACH LEAF FLAT CLND 3 Cup rough chop spinach 329401

4-2.5 RSS

1 tablespoon per flatbread



Preparation Instructions

1) MIX IN A LARGE BOWL 3/4 CUP OF OIL AND 2 TABLESPOON OF ITALIAN SEASONING TOGETHER, ADD
TOMATO SLICES, GREEN BELL PEPPER STRIPS, SLICED MUSHROOMS AND RED ONIONS SPREAD ON
PARCHMENT LINED SHEET TRAY AND BAKE UNCOVERED IN A 425 DEGREE OVEN FOR 20-25 MINUTES
OR UNTIL INTERNAL TEMPERATURE REACHES 135 DEGREES FOR 15 SECONDS OR LONGER. TURNING
VEGETABLES ONCE.

2) PLACE THAWED FLATBREADS IN A SINGLE LAYER ON PARCHMENT LINED PERFORATED SHEET
TRAYS

2) SPREAD 1 OZ OF MOZZARELLA CHEESE ON BOTTOM THEN ADD 2 SLICES (1/4 CUP) OF TOMATO, 1/8
CUP OF GREEN BELL PEPPER STRIPS, 1 TABLESPOON (1/20Z) OF MUSHROOMS, 1 TABLESPOON RED
ONIONS AND 1 TABLESPOON CHOPPED SPINACH THEN DRIZZLE 1 TEASPOON OF OIL AND SEASONING
MIXTURE OVER 1 FLATBREAD.

3) SPREAD 10Z OF MOZZARELLA CHEESE OVER TOP OF VEGETABLES
4) BAKE IN OVEN FOR 8-10 MINUTES UNTIL CHEESE IS MELTED.
1 FLATBREAD PER SERVING

SLE Components Nutrition Facts

Amount Per Serving

Servings Per Recipe: 50.00

Meat 2.00 Serving_; Size: 1.00 Slice

Grain 1.75 Amount Per Serving

Fruit 0.00 Calories 369.44

GreenVeg 0.06 Fat 18.42¢g

RedVeg 0.12 SaturatedFat 8.25¢g

OtherVeg 0.06 Trans Fat 0.00g

Legumes 0.00 Cholesterol 30.00mg

Starch 0.00 Sodium 438.05mg
Carbohydrates 28.33g
Fiber 3.649g
Sugar 2.28g
Protein 18.43¢g
Vitamin A 179.93I1U Vitamin C 3.06mg
Calcium 86.89mg Iron 1.60mg




KHS-Margherita Meatball Sandwich

NO IMAGE

Servings: 50.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Complex Food Prep
Meal Type: Lunch Recipe ID: R-10650
Ingredients
Description Measurement Prep Instructions DistPart #
Keep frozen until ready to serve.
Place frozen meatballs in a 6" steam table pan, add 1/2 cup of
EC Chicken Meatball 150 Each Wgter. Cover tlghtly with foil and place in steamer for 15-20 190302
minutes or until internal temperature reaches 165 degrees F
for 15 seconds or longer.
3 meatballs per sandwich
READY_TO_EAT
Rinse cans free from debris.
SIS LR INALE AP 100 Ounce Place marinara sauce in 6" steam table pan, cover with lid and 592714
6-10 REDPK . .
place in steamer for 10-15 minutes.
1/4 cup per sandwich use # 16 scoop
TOMATO ROMA DCD 2/5# trays
3/8 2-5 RSS 11/2Cup 1Tbl per sandwich 786543
CHEESE MOZZ LMPS 4/#5 bags
SHRD FTHR 4-5# RO 1oz of cheese per sandwich ASSIRL
READY_TO_EAT
Hoagie Roll, WG Split Keep frozen until serving. Thaw under refrigeration for 24 Wilkens Food
50 Each -
hours. Service

top

Preparation Instructions

Shelf Life of 5 days in ambient temperature. 365 days

To assemble the sandwich
1) Place opened hoagie buns on parchment lined sheet tray be sure to fill the tray with 12-16 buns

2) Add to each bun 3 meatballs , ladle 1/4 cup warm marinara sauce Use #16 scoop over meatballs.

3) Sprinkle 1 Tbl of mozzarella cheese using #30 scoop over each sandwich
4) Place sheet tray in 350 degree F oven for 5-7 minutes to melt cheese.



Keep Warm in Warming box.

5) Place 20z of marinara sauce, Use # 16 scoop in a 40z cup for dipping. (no you can not serve 1/2 cup to equal a
vegetable)

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 50.00

Meat 3.00 Serving Size: 1.00 Serving_]

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 429.62

GreenVeg 0.00 Fat 19.43¢g

RedVeg 0.36 SaturatedFat 6.509

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 70.00mg

Starch 0.00 Sodium 818.72mg
Carbohydrates 36.50¢g
Fiber 2.469
Sugar 4.98¢g
Protein 29.469

Vitamin A 277.141U Vitamin C 4.29mg

Calcium 40.03mg Iron 1.01mg




Far East Vegetable Blend

NO IMAGE

Servings: 100.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-8580
Ingredients
L . DistPart
Description Measurement  Prep Instructions 4
DO NOT THAW PRIOR TO COOKING.
PACKAGING: 2# POLY BAG IN CORRUGATE BOX. PRODUCT PREP:
PLACE IN MINIMUM AMOUNT OF BOILING WATER WHILE STILL
VEG BLND FAR 50 Cup FROZEN. THE LOW TEMPERATURE OF THE FROZEN VEGETABLES 491209

EAST 12-2 GFS

WILL COOL THE WATER AND STOP BOILING. BRING TO SECOND
BOIL AND COOK UNTIL TENDER. AVOID OVERCOOKING FOR BEST

FLAVOR AND COLOR.

SHELF LIFE: FROZEN=1 YR. 100% IQF- NO WASTE.

Preparation Instructions

No Preparation Instructions available.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 100.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 20.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 15.00mg
Carbohydrates 2.50g
Fiber 1.00g
Sugar 1.00g

Protein 0.50g




Vitamin A 375.001U Vitamin C  7.50mg

Calcium 10.00mg Iron 0.18mg




